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The embodiments of the invention in which an exclusive property or privilege 
is claimed are defined as follows: 

A method of processing and packaging goods, comprising: 

a) placing goods in an enclosed vessel containing a gas to 
enhance the keeping of the goods; 

b) allowing the gas to contact and dissolve in liquids and oils 

present in the goods; 

c) restricting the formation of oxymyoglobin by substantially 
displacing ambient air, that may otherwise contact the surface of the goods, with the 

gas; \ 

d) providing a retail package including two overlapping webs 
with a space therebetween, withW least one of the webs being gas permeable; and 

e) transferring the meats from the vessel to a position between 
the two overlapping webs and int© the space without allowing significant formation 
of oxymyoglobin on surface of the meats. 

2. A method as claimed in Claim 1, wherein the goods are fresh red 
meats and the gas is a substantially oxVgen free gas. 

A method of packaging goods, comprising: 

a) providing four orVnore overlapping web sections, the two 
outer, first and second, web sections beink gas barrier webs, the inner web sections 
including folded, third web material with aKleast one cup-shaped depression therein 
that cannot nest together, and a fourth ga\ permeable web material with space 
between the third and fourth web sections; 

b) providing goods between me folded third web material and the 
fourth web material; 

c) sealing the folded third w^b material and the fourth, web 
material so as to substantially retain the goods in\the cup-shaped depression but 
allowing gas to pass into and out of the space; 

d) sealing chamber means closed Vbout all of the overlapping 
webs after sealing the third and fourth web material but Vior to sealing the first and 
second webs together at a seal path near the perimeter oftthe packaging which will 
provide a hermetically sealed package; 
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\ 

e) gas flushing the chamber means with a gas to enhance the 
keeping of the goods; and 

f) scaling the first and second webs together by a sealing means 
which defines a seal path near what will be an outer perimeter of the packaging and 
which encloses the third and fourth web material within a hermetically and 
substantially gas impermeable package with the goods and the gas sealed therein and 
allowing the gas to contact the goods. 

A goods packaging tray including a base with upwardly extending 
side walls that terminate at a\ flange that extends around a perimeter of the tray to 
provide a cup-shaped recess, tne tray having at least one extension connected to the 
flange at a hinge, the extensionuncluding a cup-shaped flap that can be folded about 
the hinge and be sealed to at least one of the upwardly extending side walls to 
provide an enclosed space, the trav having apertures at a base of the side wall of the 
tray so as to provide communication between the enclosed space and the tray that 
will allow liquids to pass from the tray cup-shaped recess to the enclosed space. 

5. Apparatus for producing packaging trays as claimed in Claim 4 
including: \ 

means for thermoforming plasties sheet to form and trim a packaging tray 
with a base and upwardly extending side walls that terminate at a flange that extends 
around a perimeter of the tray to provid^ a cup-shaped recess with at least one 
extension connected to the flange at a hingeVncluding a cup-shaped flap that can be 
folded about the hinge and be sealed to at least one of the upwardly extending side 
walls to provide an enclosed space; \ 

means to seal the flap to the tray wall around a perimeter of the flap; and 

means to provide apertures in the side wallNpf the tray recess so as to provide 
a communication between the enclosed space and the tray recess. 




A method of processing and packaging fresh red meats, comprising: 



a) locating and processing the fresh red meat containing de- 
oxymyoglogin in a vessel with a gas that is substantially free of oxygen; 

b) transferring the fresh red meat, wim de-oxymyoglobin, from 
the vessel and into a substantially gas barrier package that contains a substantially 
oxygen free gas; \ 
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c) seaikig the fresh red meat, with de-oxymyoglobin, in the 

package; and \ 

d) perforating steps a), b) and c) in such a manner so that any 
contact of the fresh red meat Waining de-oxymyoglobin with atmospheric oxygen 
during the transfer, prior to\ subsequent exposure of the red meat with de- 
oxymyoglobin to ambient atmospheric gas after packaging, will be minimized to the 
extent that any oxymyoglobin that may consequentially become present at the surface 
of the fresh red meat, as a result W brief contact with any atmospheric oxygen, will 
not be subsequently cause generation of metmyoglobin to an extent that is visibly 
recognizable as a brown discoloration by human eye. 

7. y An apparatus for sealing a master bag, comprising: 
ir^irst vacuum chamber; \ 

a second vacuum chamber suitably configured to mate with the first vacuum 
chamber enclosing a container with packages therein; and 

a web dispenser to pass a web oveV the opening of the master container; and 
a sealer to seal the web to the master container. 

A method for processing meat, comprising: 
'placing meat portions in a pressure vVssel that is substantially filled with C0 2 

at elevated pressure to dissolve C0 2 in liquid. 

packaging the meat portions with an 

contact with a portion of the meat so as to hoi 

base, such that when stacked below another simi 

contact the underside of the tray above it. 

9 A method for shipping meat portions 
placing pre-rigor mortis meat in a perforated 
chilling the meat, but not allowing muscle fibei 
placing the molds with meat in contact with CO 
storing the mold with meat to allow a quantity 

meat; and 

package the meat. 

A package for perishable goods, comprising: 
a first web defining a base; 
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a plurality of first walls extending upwardly and outwardly from the base to 
define a depression in the with an opening, wherein the perimeter of the opening 

defines a lip; \ 

a plurality of second Walls extending from the lip downward to define a space 
between a wall from the firstWalls and a wall from the second walls, wherein at least 
one of the second walls includes a ledge substantially level with the web base; and 

a second web of gas-permeable material, wherein the second web is sealed or 
stretched on the first web in a low oxygen environment. 

y/ A method of processing perishable goods, the method having the 

following steps: \ 

a) placing goods in an enclosed vessel containing a gas to 

enhance the keeping of the goods; \ 

b) allowing the gas to contact and dissolve in water, liquids and 

oils present in the goods; 

c) restricting the formation of oxymyoglobin in substantially 
displacing ambient atmospheric oxygen\n air, that may otherwise contact the surface 

of the goods, with the gas; \ 

d) providing a retail\package comprising a substantially gas 

barrier plastics pouch; and 

e) transferring the goo\ls from the vessel into a said pouch 
without allowing significant formation of ox Vnyoglobin on surface of the goods. 

12^ Improved packaging for perishable goods comprising: 
^tackable base over which goods We placed, base having upwardly 
extending walls terminating at a peripheral lip extending around a perimeter of said 
base, and wherein each wall comprises an inner lWer and an outer layer of plastics 
material, wherein said outer layer is substantially Art ical to said base and said inner 
wall extends upwardly and away from said base, theW providing a space between 

said inner and outer walls; \ 

a web of gas permeable material, having two parallel edges, wherein said web 
is first sealed to itself along a path that is close to sa^ parallel edges to form a 
tubular section, positioned with said base enclosed withinsaid tubular section , and 
wherein said tubular section is stretched prior to further sealing to itself along second 
and third substantially parallel paths close to opposite ends W an end of said tubular 
section and perpendicular to said first seal, so as to hermetically seal and enclose said 
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base, and allowing said tubular section to shrink after severing from said web, and 
firmly contact portions of the Wter surface of said base, walls and peripheral lip; 

space within said tubulW section with said goods and said base; 

a gas in said space, Laid gas selected for enhancing preservation of the 
packaging goods by contactinglthe surface of said goods; 

said gas contacting said goods by permeating said tubular section stretched 
over said goods and held to said packaging so said tubular section is maintained 
stretched to firmly contain said goods within the packaging; and 

said tubular section permitting viewing of a major portion of an upper surface 

of said goods. \ 

13. First package as claimed in Claim 12, wherein one or more are 
stacked together in a second substantially gas barrier master container fabricated 
from plastics material and having a substantially flat base with upwardly extending 
walls terminating at a lip extending around the perimeter of said base to provide a 
continuous wall, and thereby providing^ a cavity above said base and within said 
walls, into which said packages are stacked, and thereby fill said cavity with said first 
packages and space therebetween. 

14. Master container as claimed in Claim 13, wherein a lid of 
substantially gas barrier web material isWrmetically sealed to said lip after 
providing a suitable gas or blend of selectedygases in said space and substantially 
displacing any residual oxygen. 

15. Master container as in Claim 14, Vherein an oxygen absorbing agent 
is provided into said space prior to hermetically seeing said lid to said lip. 

16. Master container as in Claim 13, wherein an oxygen absorbing agent 
is provided into said space prior to hermetically sealing\said lid to said lip. 

17. Master container as in Claim 13, whereir\an said master container is 
fabricated from substantially gas permeable materials. 

18. Packaging as claimed in Claim 12, wherW said peripheral lip 
configuration is displaced in height from said base, and wherein said goods are 
contacting said base, and a portion of the upper surface of said goods is above the 
upper surface of said lip, and said tubular section extends over the top of said goods 
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and is held to a portion of the peripheral lip and a portion of the upper surface of said 
goods. \ 

19. Packaging\as claimed in Claim 18, wherein said base has a bottom 
displaced in height from A peripheral lip and wherein said goods are contacting said 
bottom, and a portion of laid tubular section held to said packaging at a position 
below a portion of the top of said goods, 

20. Packaging as daimed in Claim 19, wherein said tubular section is held 
to the bottom of said base. \ 

21. Packaging as claimed in Claim 15, wherein a portion of the top of 
goods is below said peripheral lid and a portion of the top of said goods is above a 
portion of said peripheral lip. \ 

22. Packaging as claimed\in Claim 15, wherein the top of said goods is 
below said peripheral lip and there i£\provided a tubular section of gas permeable 
plastics material held to said peripheral lip with a space between said tubular section 
and the upper surface of said goods and a\gas in said space for enhancing keeping of 
said goods by permeating said tubular section and wherein said package is removable 
from said gas barrier container and whereby oxygen can permeate said tubular 
section from atmosphere to bloom said goods\o a red color following discoloring of 
said goods from extended packaging in an oxygen depleted gas. 

23. Packaging as claimed in Claim 13, Wherein said lid and said base of 
said gas barrier container are substantially gas imperious gas barrier material. 

24. Packaging as claimed in Claim 13, whWein said lid and said base pf 
said gas barrier container are substantially gas permeabfb material. 

25. Packaging as claimed in Claim 12, whereiimaid base has four sides. 

26. Packaging as claimed in Claim 12, wherein stfid base has three sides. 

27. Packaging as claimed in Claim 12, wherein said base has more than 
four sides. \ 
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28. Packaging as claimed in Claim 12, wherein packaging materials used 
to manufacture said \d and said base have been treated with a bactericide that 
remains effective in Wing bacteria, virus, and fungi after use of said base in 
packaging. 

29. Packaging as claimed in Claim 28, wherein said base comprises a 
thermoformed, nestable, fray with a floor, walls and at least one flap attached by a 
hinge to a wall, wherein Wd flap comprises a cup shaped flap with at least one 
depression and a continuous^ substantially flat section at a path close to the perimeter 
of said flap, such that when folded against the corresponding wall a hermetic seal can 
be provided between said fla^flat section and said wall enclosing a space between 
said walls. 

30. Packaging as clauned in Claim 29, wherein capsules of any chosen 
agent or substance may be provided in said space between said walls. 

3 1 . Packaging as claimed in Claim 23, wherein apertures may be provided 
along the outer edge of said tray floor and at the lower section of said inner wall and 
thereby providing a communication between said cavity and said space between said 
walls. 

32. Packaging as claimed in Claim 23, wherein a selected gas is provided 
in said space and all other spaces in said packaging and maintained at ambient 
pressure for a period of time after hermetically sealing said flaps. 

33. Packaging as claimed in ClaimW wherein a selected gas is provided 
in said space and maintained at a pressure abdye ambient pressure for a period of 
time after hermetically sealing said flaps. 

34. Packaging as claimed in Claim 24\ wherein said chosen agent or 
substance comprises a bactericide contained in a c\psule that can be ruptured by 
exposure to micro wave, a magnetic field, or Radio Frequency from a remote source. 

35. Packaging as claimed in Claim 24, whereW a web of plastics material 
containing an oxygen absorbing agent is laminated to a sVrface of said tray prior to 
fabrication, wherein said oxygen absorbing agent contained in said web of plastics 
material is only rendered substantially active and capable oil absorbing oxygen after 
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exposure to a suitable micro wave source, magnetic field or radio frequency from a 
remote source . \ 

36. Packaging Ws claimed in Claim 24, wherein a web of plastics material 
containing any desirable agent that can perform any desirable function such as a 
bactericide, is laminated tA a surface of said tray prior to fabrication, wherein said 
oxygen absorbing agent contained in said web of plastics material is only rendered 
substantially active and capable of absorbing oxygen after exposure to a suitable 
micro wave source, magnetic Aeld or radio frequency from a remote source . 



37. Packaging as claimed in Claim 24, wherein said chosen agent or 
substance comprises a bactericide contained in a capsule that can be ruptured by 
exposure to micro wave, a magnetic field, or Radio Frequency from a remote source . 

38. Packaging as claimed in Claim 24, wherein said chosen agent or 
substance comprises a liquid absorbing agent or gel contained in a capsule that can 
be ruptured by exposure to micro wave, a magnetic field, or Radio Frequency from a 
remote source . \ 

39. Packaging as claimed iA Claim 24, wherein said chosen agent or 
substance comprises an oxygen absorbingVgent or gel contained in a capsule that can 
be ruptured by exposure to micro wave, a Magnetic field, or Radio Frequency from a 
remote source thereby allowing \ 

40. Packaging as claimed in Clai*n24, wherein said chosen agent or 
substance comprises an oxygen absorbing ferric element or gel contained in a capsule 
wherein said capsule can be ruptured by exposurdto micro wave, a magnetic field, or 
Radio Frequency from a remote source after package assembly thereby providing a 
means to absorb any residual 02 that may be present in the interstices of packaging 
materials used in the packaging. \ 

41. Packaging as claimed in Claim 31, whefein said first packaging tray is 
manufactured from a foamed plastic, wherein said\chosen agent or substance 
comprises an oxygen absorbing ferric element in granulte/powder form applied to a 
portion of the inner surfaces of space between said first ^ckage walls, and wherein 
granules are individually and substantially enclosed in a\covering layer of water 
barrier material wherein said water barrier material can beVuptured or modified by 




GARW\15949AP.DOC 



-268- 



exposure to micro wave,.a magnetic field, or Radio Frequency from a remote source 
after package assembly thereby allowing gas contact of said ferric element to gases 
enclosed in said first packW and thereby providing a means to absorb any residual 
02 that may be present\in the interstices of packaging materials used in the 
packaging. 

42. Packaging as\claimed in Claim 13, wherein said walls are arranged 
such that when more than one packaging trays are stacked together in a single stack 
with a tray located directly above another, the bas of an upper tray contacts the lip of 
the lower tray immediately belL it such that there is a minimized distance or space 
between the surface of the undeVside of said upper tray and the upper surface of the 
portion of the tubular section webWaterial directly below the upper tray. 

43. Packaging as claimed in Claim 12, wherein one or more apertures are 
provided in said tubular section we\ at a location adjacent to said outer walls and in 
such a position that will allow communication of gas between the tray cavity and 
external to said package but also resecting communication of any free liquids that 
may be in said cavity. 

44. Packaging as claimed inVlaim 13, wherein portions of said tubular 
section web is printed with inks, and/oHeat activated adhesives and/or pressure 
sensitive adhesives whereby when heat and. or pressure is applied to urge portions of 
said web against said lip of said tray a boning will occur therebetween at selected 
portions of said web and said tray. 

45. Packaging as claimed in Claim\3, wherein portions of said tubular 
section web is printed with inks, and/or heat activated adhesives and/or pressure 
sensitive adhesives whereby when heat and or preW is applied to urge portions of 
said web against any contactable portion of said tray a bonding will occur 
therebetween at selected portions of said web and saidttray. , 

46. Packaging as claimed in Claim 12, wheW portions of said tubular 
section web are printed with inks, and/or heat activated, adhesives and/or pressure 

• sensitive adhesives whereby when heat and or pressure is Wlied to urge portions of 
said web together a bonding will occur therebetween at selected portions of said web. 
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47. Packaging as claimed in Claim 12, wherein said tubular section web is 
fabricated from plasticizdd polyvinyl chloride. 

48. Packaging is claimed in Claim 12, wherein said tubular section web is 
fabricated from any suitable transparent web of material. 

49. Packaging as\claimed in Claim 12, wherein said tubular section web is 
fabricated from any suitable\ transparent web of material that has been treated with 
anti-fog agents. \ 

5J^ A method of packaging perishable goods in packaging so said goods 
will be in a gas environment which will enhance the keeping properties of said goods 
said method comprising providing a base, placing goods over said base, applying a 
web of oxygen permeable materiS over said goods, and locating said packaging in a 
master container by stacking direcky one above another without any other packaging 
materials therebetween with a desired gas between packaging which will enhance the 
keeping properties of said goods by Contacting the surface of said goods and sealing 
said lid to said master container wiih said gas therebetween, said web of oxygen 
permeable material then holding said goods relative to said packaging and being of a 
size permitting viewing of a major pokion of an upper surface of said goods and 
allowing said gas to contact said goods bV permeating said web. 

51. A method as claimed in Cldim 50, wherein said web is stretched over 
a portion of said goods in each package anU held to said packaging so said web is 
maintained stretched to firmly hold said goodWo the packaging. 

52. A method as claimed in Cla*m50, wherein a machine readable 
barcode is applied to said tray prior to applying kid web on a portion of said tray that 
is visible after applying said web to said packaging whereby at a future point in time 
said barcode can be machine read and human readable information can be applied to 
the web. 




Apparatus for printing or applying a Aiethod of packaging perishable 
goods 'in packaging so said goods will be in a gas environment which will enhance 
the keeping properties of said goods said method comprising providing a base, 
placing goods over said base, applying a web of oxygen Wrmeable material over said 
goods, and locating said packaging in a master container by stacking directly one 
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above another without anl other packaging materials therebetween with a desired gas 
between packaging which\ will enhance the keeping properties of said goods by 
contacting the surface of said goods and sealing said lid to said master container with 
said gas therebetween, said\ web of oxygen permeable material then holding said 
goods relative to said packaging and being of a size permitting viewing of a major 
portion of an upper surface afraid goods and allowing said gas to contact said goods 
by permeating said web. \ 

5^. Apparatus for packaging perishable goods in a gas environment to 
enhance the keeping properties\ of said goods comprising means for stacking 
packages in a master container , evacuating said master container without rupturing 
said packages and providing said gVs therein applying a lid and hermetically sealing 
to said master container said gas contacting said goods by permeating said web and 
being of a size permitting viewing W a major portion of an upper surface of said 
goods. \ 

55^ An apparatus for automatically stacking and locating packages in a 
master container wherein a portion of th\ top of goods in each package is below said 
peripheral lip and a portion of the top W said goods is above a portion of said 
peripheral lip and wherein there is no othW packaging materials provided between 
the packages and wherein the underside of\an upper package does not contact the 
goods contained in a lower package. \ 

56. A method of packaging goodsV said method having the following 

steps: \ 

a) providing five or more overlapping webs, the two outer webs being 

gas barrier webs and the inner webs being a gas perrneable webs; 

b) providing goods between any pair o dinner gas permeable web and 
seal so as to enclose said goods therebetween in a liWd tight fashion to provide a 

sealed package; \ 

c) sealing gas flushing chamber means cloW about the webs and the 
goods prior to the two outer barrier webs being sealed together at a seal path near a 

perimeter of the packaging; \ 

d) evacuate said gas flushing chamber so as to bause all sealed pairs of 
inner webs to expand against an adjacent web and thereby exWl substantially all gas 
from space between said barrier webs and said sealed packages without allowing 
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rupture thereof and then flashing the gas flushing chamber means with a gas to 
enhance the keeping of the goods; and 

e) then sealing thfe two barrier webs together by a sealing means which 
defines a seal path near what Mil be a perimeter of the packaging and which extends 
completely around said path, slid sealing being of both webs around said seal and in 
said gas flushing chamber meaL to define a substantially gas impermeable package 
with said goods and said gas b6th sealed therein, and allowing said gas to contact 
said goods. \ 

57. A method as claimdd in Claim 56, wherein said goods are meats and 
said gas is typically 80% C0 2 and Aiore than 19% N2 and less than 0.03% 02. 

58. A method as claimedUn Claim 56, wherein the volume of said gas in 
the package is substantially equal to the volume of meat in the package. 

59. A method as claimed ih Claim 56, wherein the lower gas barrier web 
is of tray like configuration with a boVtom displaced in height from a peripheral lip 
and wherein said sealing path is effected on said peripheral lip. 

60. A method as claimed ih Claim 56, comprising stretching said gas 
permeable web taut prior to said sealing so said gas permeable web remains taut 
about said packaging. 

61. A method as claimed in ClWrn 56, wherein said gas permeable web 
has openings therein and allowing said gas A pass through said openings. 

62. A method as claimed in ClaVns 56, further comprising providing 
strands means between said gas permeable Wteb and said goods and sealing said 
strand means to hold said goods to the gas barrierWeb. 

63. A method as claimed in Claim 56\comprising selecting the height 
from said bottom of said package to said lip of saik gas permeable tray web to be 
higher than the height of said goods, and effecting sealing so said gas permeable web 
is not contacting the upper surface of said goods when said goods are on said 
remaining web. 

64. A method as claimed in Claim 56, whereinWid gas flushing chamber 
means is evacuated of atmospheric gas prior to said gas flushing. 
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A goods Waster container, said master container having two gas 
barrier webs and intermediate gas permeable webs, goods between a pair of gas 
permeable webs and said\gas permeable webs being sealed together by a seal 
extending completely arounV and near the perimeter of the packaging, a gas sealed in 
a gas barrier manner in the\ master container and contacting said goods, said gas 
selected for enhancing the kelping of said goods, and wherein said pair of gas barrier 
webs comprises a gas permekble webs that said goods are between is of tray like 
configuration with a bottom displaced in height from a peripheral Up, said seal being 
on said peripheral lip and wherein said height is greater than the height of said goods 
so when said goods are resting oh said gas barrier web said gas permeable web is not 
touching said goods. \ 

66. A goods package asVlaimed in Claim 65, wherein said gas permeable 
web has openings therein to allow sa\d gas to pass through said openings. 

67. A goods package as claimed in Claim 65, wherein said gas permeable 
web is stretched and said package is sValed with it stretched so it remains taut over 
said bottom. \ 

68. A goods package as claimed in Claim 65, wherein said gas is 
typically 80% C02 and more than 19% N2\md less than 0.05% 02. 

69. A goods package as claimed i\ Claim 65, wherein the volume of said 
gas in said package substantially equals the volWe of meat in said package 

70^/Apparatus for packaging goods i\ a gas environment to enhance the 
keepinglrf said goods, comprising a gas flushing and sealing chamber means for 
holding a first web of a gas barrier material with skd goods over said first web, and 
characterized by means for feeding an intermediateWb of gas permeable material 
over said first web, and mans for applying a further 4b of gas barrier material over 
said first web, and means for applying a further web ofW barrier material over said 
first web, said gas flushing and sealing chamber being closeable to bring both webs 
together prior to any of those webs being sealed together at a seal path near a 
perimeter of the packaging , and means for introducing a gas to enhance the keeping 
of said goods into said gas flushing and sealing chamber arid sealing means in said 
gas flushing and sealing chamber for then sealing both wetfs together in said gas 
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flushing and sealing chamber with said gas sealed in the resulting master container 
package. 

71. Apparatus forWckaging perishable goods as claimed in Claim 70, 
characterized that said first web has a bottom displaced in height from a peripheral 
lip and wherein said means for holding said first web comprises a pair of horizontally 
displaced gripper chains plate wfch an aperture therein so said bottom passes into said 
aperture, and said peripheral lipYests on the upper surface of said plate around the 
perimeter of said aperture and Wherein said gas flushing and sealing chamber is 
sealed, evacuated and gas flushed, \md said webs are sealed with said gas sealed in 
the resulting package. 

72. Apparatus for packaging perishable goods as claimed in Claim 70, 
characterized that said first web has a\bottom displaced in height from a peripheral 
lip and wherein said means for holding said first web comprises a plate with an 
aperture therein so said bottom passes irito said aperture, and said peripheral lip rests 
on the upper surface of said plate aroundVhe perimeter of said aperture and wherein 
said gas flushing and sealing chamber is sealed, evacuated and gas flushed, and said 
webs are sealed with said gas sealed in the resulting package. 




73/ A method of processing perishable goods, the method having the 
following steps: 

a) placing goods in an enclosed vessel containing a gas to 

enhance the keeping of the goods; 

b) allowing the gas to contact and dissolve in water, liquids and 

oils present in the goods; 

c) restricting the formation of oxVmyoglobin by substantially 
displacing ambient atmospheric oxygen in air, that may Otherwise contact the surface 

of the goods, with the gas; 

d) providing a retail package including two overlapping webs 
with a space therebetween, with at least one of the webs beinggas permeable; and 

e) transferring the goods from the vesselVo a position between 
the two overlapping webs and into the space without allowingygnificant formation 
of oxymyoglobin on surface of the goods. 
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74. A method ak claimed in Claim 73, wherein said two overlapping webs 
are sealed so as to provide a\hermetically sealed and liquid tight package. 

75. A method as ilaimed in Claim 73, wherein the goods are fresh meats 
and the gas is a substantially oxygen free gas 

1^ A method of packaging goods, the method having the following steps: 

a) providing four or more overlapping web sections, the two 
outer, first and second, web sections being gas barrier webs, the inner web sections 
including folded, third web material with at least one cup-shaped depression therein 
that cannot nest together, and aVourth gas permeable web material with space 
between the third and fourth web sections ; 

b) providing good\ between the folded third web material and the 

fourth web material; \ 

c) sealing the folddd third web material and the fourth web 
material so as to substantially retain trie goods in the cup-shaped depression but 
allowing gas to pass into and out of said sLce and to contact said goods; 

d) sealing chamber mea 
webs after sealing the third and fourth web 
second webs together at a seal path near th 
provide a hermetically sealed package; \ 

e) gas flushing the chambeXmeans with a gas to enhance the 

keeping of the goods; and \ 

f) then sealing the first and seoond webs together by a sealing 
means which defines a seal path near what will Ve an outer perimeter of the 
packaging and which encloses the third and fourth web material within a 
hermetically and substantially gas impermeable packagk with the goods and the gas 
sealed therein and allowing the gas to contact the goods. \ 

/l. A goods packaging tray including a base with upwardly extending 
side walls that terminate at a flange that extends around a perimeter of the tray to 
provide a cup-shaped recess. The tray having at least one extension connected to the 
flange at a hinge. The extension including a cup-shaped flap thai\can be folded about 
the hinge and be bonded to at least a portion of one of the upwaWy extending side 
walls to provide an enclosed space. \ 



is closed about all of the overlapping 
laterial but prior to sealing the first and 
perimeter of the packaging which will 
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\ 

78. A package as in Claim 77, having apertures at a base of at least a 
portion of one side wall of the tray so as to provide communication between the 
enclosed space and the tray th^t will allow liquids to pass from the tray cup-shaped 
recess into the enclosed space. 

79. Apparatus for producing packaging trays as claimed in Claim 78, 
including: 

means for thermoformind plastics sheet to form and trim a packaging tray 
with a base and upwardly extending side walls that terminate at a flange that extends 
around a perimeter of the tray t\ provide a cup-shaped recess with at least one 
extension connected to the flange i a hinge including a cup-shaped flap that can be 
folded about the hinge and be sealed to at least one of the upwardly extending side 
walls to provide an enclosed space; 

means to seal the flap to the traV wall around a perimeter of the flap; and 
means to provide apertures in the side wall of the tray recess so as to provide 
a communication between the enclosed Space and the tray recess. 

8/^ A method of processing arid packaging fresh red meats including the 
steps of: 

a) locating and processing the fresh meat containing de- 
oxymyoglogin in a vessel with a gas that is substantially free of oxygen. 

b) transferring the fresh re\i meat, with de-oxymyoglobin, from 
the vessel and into a substantially gas barrier package that contains a substantially 
oxygen free gas. 

c) sealing the fresh red meat, V^ith de-oxymyoglobin, within the 

package; 

d) performing steps a), b) and c\in such a manner so that any 
contact of the fresh - meat containing de-oxymyogldbin with atmospheric oxygen 
during the transfer, prior to subsequent exposure irf the red meat with de- 
oxymyoglobin to ambient atmospheric gas after packaging will be minimized to the 
extent that any oxymyoglobin that may consequentially becdme present at the surface 
of the fresh red meat, as a result of brief contact with any atrnospheric oxygen, will 
not subsequently cause generation of significant quantities ofVetmyoglobin to an 
extent that is visibly recognizable as a brown discoloration by human eye. 

81/ A packaging tray, comprising: 
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a first barrier web, wherein the first web defines an upper surface area 
bordering the periphery of a depression; 

a second permeable web Sealed to the surface area; and 

a third web, peelably sealed to the second web after having evacuated or 
expelled any air from between said second and third webs. 

82/ / / A method for producing peelable lids, comprising the steps of: 
providing a first web; 
providing a roll of a second vieb; 
applying a label onto the secoiid web; 
applying a third web onto the second web; 

expelling the ambient atmospHere from between the second and third web 
sealing the first, second and third webs; Wid 

wherein a first seal bar seals theWrd web to the second web, and a second 
seal bar seals the second web to the first w^b. 

9^ A packaging tray, comprising\ 

a thermoformed web of material, wherein the web is formed to have a bottom 
and at least four sides, wherein at least two of\he sides are reclining, at least a first 
member, integrally formed with the tray, whereiW the member is movable between a 
first position and a second position, and wherein k the second position, the member 
is substantially level with the upper horizontal surface of the tray to provide a 
support. 

84/ A packaging tray, comprising: 

a'thermoformed web of material, wherein the weV is formed to have a bottom 
and four sides, a perforation in the tray allowing evacuation and flushing of gases 
between the interior of the tray and ambient atmosphere. 

85. The tray of Claim 84, further comprising a \valve in the form of a 
dimple to close the perforation. 

86. The tray of Claim 84, wherein the tray includes k 
.87; A packaging tray, comprising; 

a thermoformed web of material including a bottom and foui\sides, 
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a first and second flap located at opposite sides, wherein the first and second 
flaps are independently foldable between a first and second position; 

a perforation in the tray to allow evacuation and flushing of gases; and 
a dimple to close the perforation, wherein the bottom includes a raised center 
portion with sloping surfaces toward at least two of the sides. 

88. The tray of Claim 84, further comprising a frustoconical tube at the 
perforation and a second web to seal the perforation: 

89. The tray of Claim 84, further comprising; 
a tube at the perforation; 
a second web to seal the perforation; and 
a dimple to secure the seal. 

90. The tray of Claim 84, furrier comprising a one way valve at the 
perforation. 

9 1 . The tray of Claim 84, further Comprising channels at the perforation to 
channel liquids away from the perforation andWiting the tray. 

92. The tray of Claim 84, wherein a first and second side are recessed at a 
lower portion, and the upper portion is protrudingyto mate with an adjacent tray. 

S&r-— "A method for packaging perishabl^ goods, comprising the steps of: 
providing in a master container; 

providing packaged trays having perforations to allow evacuation and 
flushing of gases, wherein the trays are stacked insideVhe master container; 

evacuating the master container and trays of anibient atmosphere; 

flushing the master container and trays with a selected gas; and 

hermetically sealing the master container. 

94T^" A method for packaging perishable goods, Apmprising the steps of: 
providing a master container; 
providing packaged trays, wherein the trays are stacked inside the master 

container; and 

providing an oxygen absorber in the master container to\remove oxygen. 
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95. The tray of Claim 84,\ further comprising soaker pad and bacteria 
sensing material. \ 

96. The tray of Claim 95, wherein the soaker pad comprises; 

a first web of polypropylene orl polyethylene sensor material atop the first 
web; and \ 

a second web atop the sensor material. 



^^TT A method for forming soaker pads, comprising: 

providing a first web of material; \ 
feeding the web to a trough; I 
contacting the web with water in the\ trough; 

providing engineered polymerized molecular film on the surface of the water; 
adjusting the flow of the water to the Web; 
passing the web over a dryer; and \ 
applying a soaker pad to the web. 1 

98. A packaging tray, comprising: \ 

a thermoformed web of material, including a bottom and four sides, the sides 
forming a rectangular periphery around a depression in the web; 
at least one flap attached to the periphery;\ 

a plurality of channels formed in the bo&om of said depression to channel 
liquids; and \ 

an aperture or recess found on the flap to channel gases. 

99. The tray of Claim 98, further comprising a flange. 

100. The tray of Claim 99, further comprising perforations in the tray 
bottom. \ 

101. The tray of Claim 100, further comprising apertures in the tray sides. 

102. The tray of Claim 101, wherein the flaps extend past the bottom of the 
web when folded. \ 

103. The tray of Claim 102, wherein the tray is wrapped in an outer cover, 
and the outer cover includes perforations. \ 
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104. The tray oV Claim 102, wherein the tray is wrapped in an outer cover, 
and wherein the outer covfer provides a liquid tight cover with no perforations. 

105. The tray of Claim 98, further comprising: 
a first and a secondjsection containing incisions. 

106. The tray of iClaim 98, wherein the flap further comprises peaks and 
faces. \ 

107. The tray of\ Claim 98, wherein the web is formed from solid 
polypropylene sheet \ 

108. The tray of Clkim 98, wherein the web is formed from a solid multi- 
layer plastics sheet \ 

109. The tray of Cllm 98, wherein the web is formed from expanded 
polystyrene with a surfactant included and controlled inclusions to create an open 
cell structure. \ 

110. The tray of Claim 98, wherein the apertures formed on the flap are 
horizontal. \ 

111. The tray of Claim 98\ wherein a plurality of recesses are formed on 
the flap. \ 

112. The tray of Claim 109, wherein the recesses are made in a 
perpendicular direction. \ 

1 13. The tray of Claim 98, whdrein the sides of the web extend below the 
bottom. \ 

114. The tray of Claim 98, wheAin the sides of the web extend to point 
adjacent to the bottom of said depression. \ 

115. The tray of Claim 98, furtheAcomprising second, third and fourth 
flaps, wherein at least one and second flaps Contain apertures, and the third and 
fourth are devoid of apertures. \ 

1 16. The tray of Claim 98, wherein the wfeb is a multilayer construction. 
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1 17. The tray of Claim 98, Wherein the web is extruded with non-absorbent 
skin covering. \ 

1 18. The tray of Claim 1 17, wherein the skin includes a coloring pigment. 

119. The tray of Claim 98, whferein the flap, upon folding adjacent to the 
web side forms spaces. I 

120. The tray of Claim 98, wherfcin the tray further includes iron deposits. 

121. The tray of Claim 98, wherlin the tray further comprises a crest and a 
clearance. \ 

122. The tray of Claim 98, furtheAcomprising a flange, wherein the flange 
is connected to a flap by a hinge. \ 

123. The tray of Claim 98, whereintthe flap includes a lug to mate with a 
recess on the tray. \ 

124. The tray of Claim 98, wherein the flap includes a rim around the 
perimeter of the flap. \ 

125. The tray of Claim 124wherein the rim is projected outward. 
lj26T^ A packaging tray, comprising; \ 

a thermoformed web of material, having \a bottom and four upwardly 
extending side-walls, wherein the upper ends of thk side-walls are formed into a 
horizontal flange, at least a first flange, formed integrally with the tray, and having a 
flange, wherein the flap is movable to a position suchVhat the tray flanges and the 
flap flange are in adjacent disposition. \ 

\p<^ A packaging tray comprising; \ 

a thermoformed web of material, having a bottom and four upwardly 
extending sidewalls, wherein the upper ends of the siddwall are formed into a 

horizontal flange; and \ 

a thermoformed tray formed integrally with and fornW a ridge around the 
upper periphery of the cover interrupted by recesses to allow Vor the evacuation and 
gas flushing between stacked packages. \ 
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128A The tray of Claim 127, wherein the web has a recess formed on the 
bottom so A to mate with the ridge of an adjoining cover. 

129. \ The tray of Claim 45, wherein the cover includes grooves and slots. 

130. \The tray of Claim 232, wherein the web includes ridges and the tray 
includes ridge\ such that when the tray flange and the flap flange are adjacent, the 
tray ridge is adjacent to the flap ridge. 

131. Tthe tray of Claim 236, wherein the flap includes a curved recess and 
the web include\ a bottom ridge, wherein the recess mates with a ridge of a stacked 
tray. 

132. ThAtray of Claim 98, wherein the flap includes a rib. 

133. The \ray of Claim 98, further comprising a second web for an outer 
cover, wherein the \econd web defines an aperture adjacent to the flap aperture, 
wherein a barrier label is applied. 

1 34. The tray\>f Claim 98, wherein goods are conformed to the tray. 

135. The tray df Claim 98, wherein goods are formed in the shape of a 

dome. 

136. The tray of Oaim 98, wherein an outer cover is placed over the tray 
and stretched by depressing \he outer cover into a bottom recess formed by the 
extending flaps and tray bottom)^ 

137. The tray of Claim 518, wherein the flap includes a radius and the tray 
includes a recess to mate with the \dius when the flap is folded adjacent to the tray 
sidewall. 

138. The tray of Claim 98, wherein the tray bottom includes depressions 
and apertures. 

139r^ A method for applying substances to packaging trays, comprising: 
applying an adhesive on a tray impression; 

applying an iron powder on the adhesiv^; wherein a magnet is used to attract 
the iron powder to the desired location; and 
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allowing the adhesive to cure. 

140. A method for applying substances to webs used for coverings, 

comprising: 

providing a web of rAaterial; 
applying an adhesivetto an imprint roller; 
contacting the roller with the web; 

applying iron powder lo the web, wherein a magnet is used to attract the iron 
powder to the desired positionAand 
drying the adhesive. 



141. A method of sealing a cover to a web, comprising: 
dispensing trays on a conveyor; 
cutting flaps to a desired configuration; 
loading product in the tray; 
sealing a web to the tray, 
forming aperture in the tray, 
folding flaps to locate flaps adjacent to tray; 
sealing flaps to tray; and 
labeling the tray. 




A method for sealing a ma&er bag container, comprising: 
providing a first and a second vacukm chamber, wherein one of the chambers 
includes a heat bank, the first and second Chambers being opposedly configured to 
open and close, locating the master bag contMner within the first or second chamber, 
when chambers are in open position, wherein Vhe master bag defines an opening; 
extending a web across the opening of me bag; 
closing the first and second chamber to Refine an enclosed space; 
evacuating the enclosed space; 
flushing the enclosed space; and 
sealing the web to the bag. 




\0\ A packaging apparatus, comprising: 
a first and second section defining a space tkerebetween, wherein an endless 
conveyor travels between a first sprocket located aA the first section and a second 
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sprocket located at the second section, wherein the conveyor defines apertures 
containing trays with goods along the length; and 

a scale located within the space between the first and second section, 



whereupon indexing of the conveyor pla 



:es a tray on the scale. 



144: — A~ packaging apparatus for sealing a first, second and third web, 
comprising: 

a first vacuum chamber, a secold vacuum chamber, wherein the first and 
second vacuum chambers are disposed il opposing configuration to open and close 
defining an enclosed space in the closed Configuration, the first chamber including a 
heat bank to seal the webs, a vacuum por^to evacuate the enclosed space and a knife 
to trim the webs once sealed; and 

the second chamber includes a gassing port to flush the enclosed space. 

14^-^TCpackaging apparatus: 
comprising an endless conveyor disposed and a first and second sprocket; 
sealing plates attached to the conveyer for loading of trays; and 
a vacuum chamber for sealing trays t<fc a web material. 

J^6r" A sealing apparatus, comprising: 

a first and second vacuum chambei arranged in opposed configuration, 
operably arranged to open and close, where Ai the closed position first and second 
chambers define an enclosed space. 

147T^A method of packaging trays comprising: 
providing a vacuum chamber; 
locating a tray within the vacuum chambert 
evacuating the vacuum chamber; 
flushing the vacuum chamber with carbW dioxide to a predetermined 

pressure for a predetermined time; 
lowering the pressure; and 

sealing a second and third web together and to the tray. 

H8r""A method of packaging trays comprising\ 
providing a vacuum chamber; 

transferring from ambient atmosphere and locating a tray with goods therein 
within the vacuum chamber; 
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fevacuating the vacuum chamber; 

flushing the vacuum chamber with carbon dioxide or nitrogen or a 

combination thereof ; and 

removing said tray from vacuum chamber and transferring to an enclosure 

containing an oxygen free gas. 

149. \ The method of Claim 147, wherein the second web is stretched prior 
to sealing to tihe third web. 

150. \The method of Claim 147, further comprising sealing the second web 
to tray having flaps. 

AWthod of packaging trays having flaps, comprising; 
providing^ first, second, and third web, sealing the third web to a first portion 

of the flap; \ 

sealing the sfecond web to a second portion of the flap; and 
folding the flap, wherein folding stretches second and third webs. 



\¥L A meth&d of packaging trays, comprising,; 
providing sealinV plates, wherein the plates have apertures for locating trays; 
wherein the apertures arA sized smaller than tray dimensions, so as to inwardly urge 
the tray sidewalls, locating^ tray with a flange a within the aperture; and 

sealing a web matelrial to the flange while the tray is in the inwardly urged 
configuration. \ 



153f A method forWoducing a laminated web material for covering 



packaging trays; \ 
providing a first web; \ 
providing a second web; \ 
tensioning the second web; \ 
perforating the second web; and 

feeding the first and second wfebs to nip rollers to expel the air between 
first and second web. \ 





F54^ A method of using a laminated web, comprising; 
providing a laminated web; \ 
providing a tray web material; \ 
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sealing atfirst layer of the laminated web to the tray; and 
sealing a pecond layer of the laminate to the tray. 

lethod for manufacturing a master pack, comprising; 

a) \ feeding a first and second web material to a vacuum chamber; 

b) \ closing the vacuum chamber; 

c) \ evacuating the vacuum chamber; 

d) \ flushing the vacuum chamber with a gas; 

e) \ performing steps A, B and C, at least not less than four times; 

f) \ feeding the first and second web material to a heat sealer; and 

g) Waling first and second web materials to form a master 



container. 

^t56T A method for grinding meat, comprising: 
providing a vessel with entry and exit points; 

providing a meat grinder at the entry point having an auger for moving the 
meat to a cutter; 

sealing the entry poiW with ground meat; 

introducing a carbonation substance to contact the ground meat; 
providing a means for moving the meat to the exit point; and 
sealing the exit point wi\h ground meat. 

157. The method of \Claim 156, wherein the carbonation substance 
comprises carbon dioxide. 

158. The method of Cl\im 156, wherein the carbonation substance 
comprises carbonic acid. 

159. The method of Claim 156, wherein gas introduced into the vessel is 
carbon dioxide and nitrogen. 

160. The method of Claim 156, flirther comprising a step of controlling the 
vessel temperature. 

161. The method of Claim 156, further comprising the step of controlling 
the level of meat in the vessel. 
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162. ThV method of Claim 1 56, further comprising the step of profiling the 
meat at the exit point to a desired shape. 

163. Thel method of Claim 156, further comprising the step of transferring 
the meat to a seconH pressure vessel where free carbon dioxide is removed. 

164. The niethod of Claim 156, further comprising the step of grinding 
meat at the exit point.) 

^jSSr^A. methdd for processing meat, comprising the steps of placing meat 
in a pressure vessel containing carbon dioxide; and 

dissolving carbontiioxide in the meat at a pressure above ambient pressure. 

166. The method\of Claim 165, further comprising packaging the meat in a 
tray and sealing with a perrrieable web. 

167. The method df Claim 165, wherein the pressure is about 50 psi or 

greater. 

168. The method of Claim 165, further comprising the step of controlling 
the temperature of the pressure\vessel between about 25 degrees F and about 40 
degrees F. 

169. The method of Clain\l69, further comprising the step of loading the 
packaged tray in a master container. 

170. The method of Claim 165, further comprising a grinding the meat. 



and 



-¥Hr. — An apparatus for grinding meat, comprising; 
a measure vessel having entry and exit points; 
a first meat grinder located at the enuV point of pressure vessel; 
a first auger located at the entry point tb transfer meat through the grinder; 
a seal at the entry point, including the taeat or packing material for the seal; 

a second auger located in the pressure vessel to transfer meat to the exit point. 

172. The apparatus of Claim 171, further comprising: 
a second meat grinder located at the exit point. 
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173. The appar atus of Claim 172, further comprising: 
a seal at the exit pbint, including the meat as packing material for the seal. 

174^An apparatus for processing meat, comprising: 
ifpressure vessel, with entry and exit points for products; 
a tube located withift the pressure vessel suitably configured to rotate; 
a first, second and third auger located with the tube, suitably configured to 
transfer the meat through theUube; 

a plurality of parts to kllow introduction of conditioning; and 
a heat exchanger to maintain the temperature of the gas. 

175. The apparatus W Claim 174, further comprising a meat grinding 
assembly located at the entry pdint. 

176. The apparatus of paim 174, further comprising a lean tissue and fat 
tissue analyzer. 

— An apparatus for conditioning meat, comprising a meat grinder, with 
an entry and exit point, a tube connoted to the exit point of the grinder, wherein the 
tube is passed through an enclosure containing cooling medium. 

17g^An apparatus for shaping meat, comprising a container, having 
sidewalls surrounding a lower base, sA as to define an opening, a plug, suitably 
configured to fit in the opening slide within the interior sidewalls, a press base, 
attached to an elevating shaft, the press\base configured to mate with the lower 
portion of the container, a plurality of independently driven clamps positioned above 
the plug. 



79. An apparatus for shaping meafi comprising a container, having a base 
and upwardly extending parallel side-walls, \o as to define a cavity with parallel 
sides, a plug, suitably configured to fit into theVavity and slide within the interior of 
side-walls and thereby define an enclosure with plug inserted, said plug having a 
flexible outer perimeter rim such that a substantially gas tight seal is provided to any 
gas outside said container after said plug is inserted and such that gas contained 
within said enclosure can be expelled by depressing, said plug closer to said base . 



180 



ethod for shaping meat, comprising the following steps: 
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a) I selecting and separating a meat portion from an animal carcass 
following death of \said animal but prior to rigor mortis of said meat portion 
occurring; 

b) placing said meat portion in a container having a base and 
upwardly extending p^allel side-walls, so as to define a cavity with parallel sides 
and an opening; 

c) inserting a plug suitably configured to fit into said container 
opening and slide withinVhe interior of side-walls and thereby displacing any free gas 
from within said container and causing said meat portion to conform to the internal 
shape of said container and plug; 

d) locatkig said container, meat portion and plug into a 
temperature controlled enclosure and progressively lowering the temperature within 
said enclosure so as to lowerVhe temperature of said meat portion and thereby cause 
rigor mortis to occur providing a permanently shaped portion of meat with a profile 
substantially identical to the inrW profile of said container with plug; and 

e) remove said meat portion from said container and cut to 
produce sliced meat with slices hLing a profile substantially the same as each other. 



181. ^fmethod for shaping meat, comprising the steps of: 
placing a meat portion in a container with a plug, between a press base and a 

clamp; 

advancing the clamp toward theVress base and the plug; 
applying a vacuum source betweeVi the clamp and the plug; and 
applying pressure to the plug with\jie clamp to as to substantially remove the 
air from the container. 

182. The method of Claim 181 wherein the container is immersed in brine. 

183. The method of Claim 181, wherein the container is further subjected 
to ultra high pressure. 

184. The method of Claim 181, wherei\ a high voltage current is passed 
through the container. 

185. The method of Claim 181, further comprising immersing the container 
in a cooling medium. 
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186. The method of Claim 181, wherein a plurality of meat portions are 

shaped. 

L8T An apparatus for shaping meat, comprising a container arranged to 
provide a desired internal profile, comprising a longitudinal trough having at least 
two sidewalls connected \by a bottom side member, a mating closure which is 
received by the trough between the sidewalls; and, a first and second plug received 
by the trough on the first and second end. 

188^ An apparatus for thermoforming trays, comprising: 
a tube for storing sp\ols of web material, the tube being flooded with a 
suitable gas. 

189^^Amethod for theVtoring webs, comprising: 

locating the web within\ a pressure chamber, evacuating the vessel by 
lowering the pressure, maintaininguhe vacuum, and 

increasing the pressure by introducing a suitable gas. 

J^eT^An apparatus for theWchange of ambient gas in foam webs to a 
preferred gas, comprising: 

a tube having a first and second ©pen ends; 

a first cap located on a first one oftthe open ends to substantially seal the end; 

a second cap located on a second the open ends, the second cap defining a 
port through the cap center; and 

a piston enclosed within the tube. 

19L The apparatus of Claim 190, wherein the tube is mounted on a rotating 
member. 

192^- An apparatus for the exchange Of ambient gas in foam webs to a 
preferred gas, comprising: 

a tube having a first and second open ends; 
an evacuation port; and 
a gas entry port. 

193. The apparatus of Claim 192, further comprising a first cap. 
19^-^An apparatus for forming trays comprising: 
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a first chamber, having a porous mold for forming a web; and 

a second chamber, suitably arranged to move toward the first chamber; and 

a plurality of ports for attaching to a vacuum source and a preferred gas. 




195. A packaging tray, comprising: 
a web of thermofofttned material, comprising: 

a bottom and four kidewalls extending horizontally from the bottom base to 
form an opening, wherein tne opening is surrounded by a flange on at least two sides, 
and wherein the sidewalls ar\ formed with areas of higher concentration material. 



19o\ A method for pressing and packaging perishable goods, comprising 

the following steps: 

a) transferring goods into an enclosed first vessel and a gas to 
enhance the keeping of the goods.Vnd wherein said first vessel is substantially sealed 
so as to inhibit entry of atmosphericWs therein; 

b) controlling ga\ pressure and temperature in said first vessel 
and thereby controlling dissolving of Said gas into said goods; 

c) mixing of said goods; 

d) inhibiting the foWation of oxymyoglobin by substantially 
displacing ambient atmospheric oxygen i^air, that may otherwise contact the surface 

of the goods, with the gas; 

e) transferring said goods from said first pressure vessel into a 

second pressure vessel; and 

f) transferring said goods into a substantially gas barrier package 
without allowing significant formation of oxymyoglobin on surface of the goods, and 
hermetically sealing said goods therein. 

1$7^ Apparatus for processing and\ packaging perishable goods, 
comprising: 

a) apparatus and means to transfer goods into an enclosed first 
vessel with a gas to enhance the keeping of the goods.Wd wherein said first vessel is 
substantially sealed so as to inhibit entry of atmospheridgas therein; 

b) means to control gas pressure afod temperature in said first 
vessel and thereby control dissolving of said gas into said^oods; 

c) means for mixing of said goods; 
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d) means v to inhibit the formation of oxymyoglobin by 
substantially displacing ambient atmospheric oxygen in air, that may otherwise 
contact the surface of the goodsAwith the gas; 

e) means to\^ansfer the goods from said first pressure vessel into 

a second pressure vessel; and 

f) means to iansfer said goods into a substantially gas barrier 
package without allowing significant formation of oxymyoglobin on surface of the 
goods, and hermetically sealing said goods therein. 

19»T~ Apparatus for processing and packaging perishable goods, 
comprising: 

a) an enclosed first vessel containing goods and a gas to enhance 
the keeping of the goods, and whereUsaid first vessel is substantially sealed so as to 
inhibit entry of atmospheric gas therein; 

b) means to contfloAgas pressure and temperature in said first 
vessel and thereby control dissolving df skid gas into said goods; 

c) means for mixing orvsaid goods; 

d) means to inhibit \the formation of oxymyoglobin by 
substantially displacing ambient atmosbhehc oxygen in air, that may otherwise 
contact the surface of the goods, with theWs;\ 

e) means to transfer tHe gc\)ds from said first pressure vessel into 

a second pressure vessel; and 

f) means to transfer sa\d Aods into a substantially gas barrier 
package without allowing significant formation \of oxymyoglobin on surface of the 
goods, and hermetically sealing said goods th&reir 

19^- A method for processing and paWagang ground meats, comprising the 
following steps: 

a) transferring ground meats mto\an enclosed first vessel with a 
gas to enhance the keeping of the ground meats\aAd wherein said first vessel is 
substantially sealed so as to inhibit entry of atmospheric. gas therein; 

b) controlling gas pressure and teniberature in said first vessel 
and thereby controlling dissolving of said gas into said ground meats; 

c) mixing of said ground meats; 
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d) inhibiting the formation of oxymyoglobin by substantially 
displacing ambieW atmospheric oxygen in air, that may otherwise contact the surface 

of the ground meats, with the gas; 

e) \ transferring said ground meats from said first vessel into a 
second vessel via lumping means in a substantially continuous stream through an 
enclosed conduit anid substantially exclude voids in said stream; 

f) \ measuring fat content of said ground meats continuously 
during transfer from laid first vessel to said second vessel; 

g) Vnixing said ground meats; and 

h) transferring said ground meats into a substantially gas barrier 
package without allowing significant formation of oxymyoglobin on surface of the 
goods, and hermetically Laling said ground meats therein. 



A method ffyr processing and packaging ground meats, comprising the 
following steps : 

a) transferring ground meats into an enclosed first vessel with a 
gas to enhance the keeping \f the ground meats, and wherein said first vessel is 
substantially sealed so as to inhibit entry of atmospheric gas therein; 

b) controllinV gas pressure and temperature in said first vessel 
and thereby controlling dissolving of said gas into said ground meats; 

c) mixing saidVround meats; 

d) inhibiting tbfe formation of oxymyoglobin by substantially 
displacing ambient atmospheric oxygen in air, that may otherwise contact the surface 

of the ground meats, with the gas; 

e) transferring said\ground meats from said first vessel into a 
second vessel via pumping means in a\substantially continuous stream through an 
enclosed conduit and substantially excludV voids in said stream; 

f) measuring fat content of said ground meats continuously 
during transfer from said first vessel to said Second vessel; 

g) mixing said ground meate; and 

h) transferring said groundWats into a substantially gas barrier 
package without allowing significant formation^ oxymyoglobin on surface of the 
goods, and hermetically sealing said ground meats therein. 

~20TT Apparatus for processing and packaging ground meats, comprising: 
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a) a means\ of transferring ground meats into an enclosed first 
vessel with a gas to enhance thV keeping of the ground meats, and wherein said first 
vessel is substantially sealed so as to inhibit entry of atmospheric gas therein; 

b) means of controlling gas pressure and temperature in said first 
vessel and thereby controlling dissolving of said gas into said ground meats; 

c) means of misting said ground meats; 

d) means of inhibiting the formation of oxymyoglobin by 
substantially displacing ambient Amospheric oxygen in air, that may otherwise 
contact the surface of the ground mebts, with the gas; 

e) means of transferring said ground meats from said first vessel 
into a second vessel via pumping mekns in a substantially continuous stream through 
an enclosed conduit and substantially Excluding voids in said stream; 

f) means of measuring fat content of said ground meats 
continuously during transfer from said first vessel to said second vessel; 

g) means to mix saidWound meats; and 

h) means of transferring and packaging said ground meats in a 
substantially gas barrier package without allowing significant formation of 
oxymyoglobin on surface of the goods, ^nd means of hermetically sealing said 
ground meats therein. 

2WL A method of automatically producing ground meats having a selected 
proportion of fat and lean meat, comprising theVollowing steps: 

a) pumping a first, independently controlled, measured stream of 
ground meats, with means to adjust the velocityW said stream, through an enclosed 
conduit connected to a fourth vessel with mixing Aeans therein; 

b) pumping a second, independently controlled, measured stream 
of ground meats, with means to adjust the velocity of said second stream, through an 
enclosed conduit connected to said fourth vessel withWixing means therein; 

c) providing gas and controlling said gas pressure and 
temperature in said fourth vessel and thereby controlling dissolving of said gas into 

said ground meats; 

d) mixing means of said first and ^econd streams of ground 

meats; 
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e) inhibiting the formation of oxymyoglobin by substantially 
displacing ambient atmospheric oxygen in air, that may otherwise contact the surface 
of the ground meats, with the gas; 

f) transferring said ground meats from said fourth vessel into a 
fifth vessel through an enclosed conduit for storage in said fifth vessel or 
alternatively transferring said ground meats from said fourth vessel directly into an 
enclosed fine grinder in a fanner so as to substantially exclude voids and in a 

continuous stream; and 

g) transferring said ground meats into a substantially gas barrier 
package without allowing significant formation of oxymyoglobin on surface of the 
goods, and hermetically sealingtsaid ground meats therein. 



Apparatus for automatically producing ground meats having a 
selected proportion of fat and leah meat, comprising the following: 

a) means to provide pumping of a first, independently controlled, 
measured stream of ground meats\ with means to adjust the velocity of said stream, 
through an enclosed conduit connected to a fourth vessel with mixing means therein; 

b) means to pAvide pumping of a second, independently 
controlled, measured stream of grourtd meats, with means to adjust the velocity of 
said second stream, through an enclose^ conduit connected to said fourth vessel with 

mixing means therein; 

c) means to provide Vas and means for controlling said gas 
pressure and temperature in said fourth vessel and thereby controlling dissolving of 

said gas into said ground meats; 

d) means for mixing of sa^d first and second streams of ground 

meats; 

e) means to inhibit the \formation of oxymyoglobin by 
substantially displacing ambient atmospheric oWen in air, that may otherwise 
contact the surface of the ground meats, with the gate; 

f) means of transferring said ground meats from said fourth 
vessel into a fifth vessel through an enclosed conduiMor storage in said fifth vessel 
or alternatively transferring said ground meats from saiil fourth vessel directly into an 
enclosed fine grinder in a manner so as to substantially exclude voids and in a 
continuous stream; and 



GARVA15949AP.DOC 




-295- 



g) Wans of transferring said ground meats into a substantially 
gas barrier package anil means for packaging therein without allowing significant 
formation of oxymyoglobin on the surface of said ground meats, and hermetically 
sealing said ground meatsVherein. 

204^ A method of processing and packaging goods, the method having the 

following steps: \ 

a) treating goods with agents to reduce the quantity of bacteria 
present in said goods and ensuring that said quantity of bacteria does not exceed the 
maximum acceptable level fo\ goods intended for human consumption, as required 
by prevailing government regulations; 

b) transferririg goods into an enclosed vessel containing a gas to 

enhance the keeping of the goodsK 

c) providing a\package including overlapping gas barrier web 

material with a space therebetween A 

d) providing a \as in said space; gas selected for having 

properties to enhance the keeping of the goods; 

e) transferring the Voods from the vessel to a position between 
the overlapping gas barrier web materialWd into the space; 

f) hermetically sealirife said overlapping gas barrier web material 
to enclose said goods and said gas therein,Vo provide a finished package; and 

g) storing said finished backage in a temperature controlled space 
ensuring that the quantity of bacteria presW in said goods does not exceed the 
maximum acceptable level for goods intended for human consumption, as required 
by prevailing government regulations, prioAto removing said goods from said 
finished package for use. \ 

20^ Apparatus for processing and packaging goods as claimed in Claim 1 

including: \ 

a) means for treating goods withWents to reduce the quantity of 
bacteria present in said goods and ensuring that saik quantity of bacteria does not 
exceed the maximum acceptable level for goods intended for human consumption, as 
required by prevailing government regulations; \ 

b) means for transferring goods 1V0 an enclosed vessel 
containing a gas to enhance the keeping of the goods; \ 
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c) mians to provide a package including overlapping gas barrier 

web material with a spaci therebetween; 

d) mekns to provide a gas in said space at a controlled pressure 
and temperature; gas selected for having properties to enhance the keeping of the 
goods; 

e) meata to transfer the goods from the vessel to a position 
between the overlapping gas barrier web material and into the space; 

f) packaging means to hermetically sealing said overlapping gas 
barrier web material to enclose said goods and said gas therein, to provide a finished 
package; and 

g) means \ store said finished package in a temperature 
controlled space ensuring that ttte quantity of bacteria present in said goods does not 
exceed the maximum acceptable fevel for goods intended for human consumption, as 
required by prevailing governmen^regulations prior to removing said goods from 
said finished package for use. 

206. A method of processing and packaging fresh ground meats, the 
method having the following steps: 

a) providing a first quantity of fresh meat portions comprising 

proportions of fat, water and protein conter 

b) providing a second qiWity of fresh meat portions comprising 

proportions of fat, water and protein content; 

c) treating both first and \econd quantities of fresh meat with 
agents to reduce the quantity of bacteria presen\in said goods and ensuring that said 
quantity of bacteria does not exceed the maximum acceptable level for goods 
intended for human consumption, as required by prevailing regulations; 

d) transferring said first quantity of fresh meat into a first 
enclosed vessel containing a gas to enhance the keeping of the goods and mixing said 
goods thereby; 

e) transferring said second quantit\ of fresh meat into a second 
enclosed vessel containing a gas to enhance the keeping Y the goods and mixing said 
goods thereby; 

f) measuring at least the fat content oAsaid first quantity of fresh 
meat while transferring into a third enclosed vessel contaiWg a gas to enhance the 
keeping of the fresh meat and mixing therein, wherein method of transfer is provided 
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via an enclosed conduittconnected directly to said third vessel, through which said 
first quantity of fresh mekt is transferred; 

g) measuring at least the fat content of said second quantity of 
fresh meat while transferring into said third enclosed vessel and mixing therein with 
said first quantity of fresh meat, wherein method of transfer is provided via an 
enclosed conduit connected directly to said third vessel, through which said second 
quantity of fresh meat is transferred; 

h) providing a package including overlapping gas barrier web 

material with a space therebetween; 

i) transferring the combined first and second streams of fresh 
meat from said third vessel to ^position between the overlapping gas barrier web 
material and into the space; and 

j) hermetically Waling said overlapping gas barrier web material 
to enclose said fresh meat, and excising substantially all ambient air therefrom. 

2p/ Apparatus for proces^ng, measuring and packaging fresh ground 
meats, comprising the following: 

a) means to providV a first quantity of fresh meat portions 
comprising proportions of fat, water and protein content; 

b) means to provide \ second quantity of fresh meat portions 
comprising proportions of fat, water and protein content; 

c) means to treat both fi\st and second quantities of fresh meat 
with agents to reduce the quantity of bacteria Wsent in said goods and ensuring that 
said quantity of bacteria does not exceed the Vnaximum acceptable level for fresh 
meat intended for human consumption, as required by prevailing regulations; 

d) means to provide gas and Vransfer said first quantity of fresh 
meat into a first enclosed vessel containing gas to\enhance the keeping of the fresh 
meat and mix said fresh meat thereby; 

e) means to provide gas and transfer said second quantity of 
fresh meat into a second enclosed vessel containing ga\ to enhance the keeping of the 
fresh meat and mix said fresh meat thereby; 

f) means to provide gas and transfenand measure at least the fat 
content of said first quantity of fresh meat and transfer ibto a third enclosed vessel 
containing gas and mixing means therein, wherein an enclosed conduit means of 
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transfer is connected) via transfer and fat measuring means, directly to said third 

vessel from said first Vessel; 

g) Wans to provide gas and transfer and measure at least the fat 
content of said second quantity of fresh meat and transfer into said third enclosed 
vessel containing gas aid mixing means therein, wherein an enclosed conduit means 
of transfer is connected! via transfer and fat measuring means, directly to said third 

vessel from said second Vessel; 

h) mekns to provide packaging including overlapping gas barrier 

web material with a space ttierebetween; 

i) meariS to transfer the combined first and second streams of 
fresh meat from said third Lssel to a position between the overlapping gas barrier 
web material and into the spaite; and 

j) packaging means to hermetically seal said overlapping gas 
barrier web material and enclo£ said fresh meat, and means to exclude substantially 
all ambient air from said package 

208/ A package for perisVable goods, comprising: 
anrst web defining a base; \ 

a plurality of first walls extending upwardly and outwardly from the base to 
define a depression in the web with a\ opening, wherein the perimeter of the opening 

defines a lip; \ 

a plurality of second walls extending from the lip downward to define a space 
between a wall from the first walls and a\wall from the second walls, wherein at least 
one of the second walls includes a ledge substantially level with the web base; and 

a second web of gas-permeable material, wherein the second web is sealed or 
stretched on the first web in a modified atmosphere environment. 

209. The tray of Claim 5, wherein the plastics web used to produce the tray 
comprises a sheet material that has been eVtruded from any suitable source of 
polymer, such as polypropylene, but with a quantity of suitable bactericide provided 
therein that remains active and capable of reducing levels of bacterial contamination 
such as bacteria contained in goods in contact with\a surface of the tray. 



210r A packaging tray, comprising: 
adiermoformed web of material including a bottom and four sides; and 
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a first and sedond flap located at opposite sides, wherein the first and second 
flaps are foldable between a first and second position. 

2tf^ A method for packaging perishable goods, including the steps of: 

providing a substantially gas barrier master container comprising a 
rectangular cavity with a\pace enclosed by a base and four upwardly disposed walls 
terminating at a flange; said flange being displaced from said base in distance equal 
to a height and said cavity hVving a length and a width. Said height, length and width 
so arranged to allow enclosure of a volume of packaging trays that are directly 
stacked together in multiple lWrs and in a grouping. Said grouping having height, 
length and width dimensionsVhat are arranged such that said grouping of stacked 
trays will neatly fit within said space; 

providing a range of different sized packaging trays each of which can be 
stacked together and having dimensions substantially equal to said grouping; 

wrapping a plurality of sa\d trays with a web of suitable plastics material and 

enclosing goods therein; 

stacking wrapped trays wik goods arranged in a grouping into the master 
container space so as to substantially fill the cavity so that a minimum free space 
remains and wherein said volume oV free space is substantially similar or less than 
the total volume of goods contained i\ the master container cavity; 

flushing the master container atad free space with a volume of selected gas, so 
as to displace substantially all air contained therein; 

hermetically sealing a gas barriir lid material to the flanges of said master 
container and over said space so as to hermetically seal said master container with 
trays, goods and selected gas in said space\ and 

placing said master container in a carton and sealing therein. 

21^. A method comprising the processing or packaging of meat in a 
substarftmlly enclosed series of connecting coVduits, vessels and enclosures wherein 
any free space therein is substantially filled with a selected gas. 

213. Apparatus to provide finished \processed and packaged goods 
according to the method of Claim 212. 

214. A method as claimed in Claim 212 wherein more than two streams of 
fresh meat are processed, measured and packaged. 
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I^T. A package for perishable goods, comprising: 
a first web defining^ base; 

a plurality of first vLlls extending upwardly and outwardly from the base to 
define a depression in the w\b with an opening, wherein the perimeter of the opening 
defines a lip; 

a plurality of second \ialls extending from the lip downward to define a space 
between a wall from the first Aalls and a wall from the second walls, wherein at least 
one of the second walls include^ a ledge substantially level with the web base; and 

a second web of gas-perVieable material, wherein the second web is sealed or 

stretched on the first webUn a low oxygen environment. 



lid. A method for processing meat, comprising: 

cutting meat containing dpxymyoglobin in an atomsphere substantially 

deficient of oxygen; and 

inhibiting contact between thJkcut meat surface with oxygen. 

2x4. A system for processing or packaging beef in a web comprising of an 
apparatus for the removal of oxygeA in a step in the processing or packaging, 
followed by the introduction of a suitable gas or agent at a suitable pressure and 
temperature, and for a suitable time period to cause the dissolution of the gas or agent 
into the beef, such that upon return of the\beef to ambient temperature and pressure, 
the gas or agent is released from the beet thereby delaying the onset of bacterial 
growth and the formation of metmyoglobin &n the beef. 

218. The apparatus in the system of Oaim 217. 

219. The web in the system of Claim 217. 

22tfT A method for processing or packaging beef in a web, comprising of a 
step in the processing or packaging of removing o\ygen from in and around the beef, 
followed by the introduction of a suitable gas oAagent into the beef at a suitable 
pressure and temperature, and for a suitable time pWiod to cause the dissolution of 
the gas or agent into the beef, such that upon return of the beef to ambient 
temperature and pressure, the gas or agent is released ftom the beef, thereby delaying 
the onset of bacterial growth and the formation of metmyoglobin on the beef. 
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A metfiod of processing and packaging meat according to a buyer's 
specifications, the method comprising: 

receiving the buyer's specifications, including at least one variable selected 
from the group consisting of quantity, delivery time, fat content, and size, 

automatically controlling at least one parameter of a meat processing train 
equipment to meet the buyers specifications; 

determining whethe\ an estimated delivery time to the buyer's desired 
destination will exceed the Wount of time which the meat can endure without 
substantially undergoing oxidation; and 

packaging the meat in imaster container when the estimated delivery time to 
the buyer's desired destination wall be in excess of the amount of time which the meat 
can endure without substantially Undergoing oxidation. 

222. The method of Claita 221, further comprising packaging the meat in a 
master container if the estimated delivery time exceeds about 6 to 9 days. 

223. The method of ClairV 221, wherein the meat is selected from the 
group consisting of beef, fish, poultry Wd pork. 

224. The method of Claim 221, further comprising the step of: 
invoicing the buyer using a measuring device downstream of a meat grinder 

in the meat processing train. 

225. The method of Claim 22L wherein the meat is processed in a 
controlled or modified atmosphere. 

226. The method of Claim 225, Wherein the meat is processed with 
predetermined concentrations of carbon dioxide^ 

yzf. A system for processing and packaging meat, according to a buyer's 
specifications, comprising: 

a processing unit; and 

a storage medium coupled to the processing unit, the storage medium 
containing programming code executed by the processing unit for automatically 
controlling the rate of at least one meat processing train\variable to meet the buyer's 
specifications and determining whether an estimated delivery time to the buyer's 
desired destination will exceed the amount of time whfch the meat can endure 
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without substantial^ undergoing oxidation, and directing a packaging apparatus to 
package the meat ink master container when the estimated delivery time will be in 
excess of the amount of time which the meat can endure without substantially 
undergoing oxidation.' 

^28. A methoti of processing meat, the method comprising: 
grinding meat in\o an enclosed chamber that has been filled with a desirable 
gas and which substantially excludes oxygen, 

adjusting the temperature of the meat, and 

mixing the meat inW least one vessel which substantially excludes oxygen, so 
as to adjust the relative quantities of fat and lean meat to a desired ratio. 

229. The method df Claim 228 further comprising the step of: 
extruding the meat into a desired profile. 

230. The method of Claim 228 further comprising the step of: 
controlling the velocity\of the at which the meat is extruded into the desired 

profile. 

23 1 . The method of Claim 228 further comprising the step of: 
compressing the meat in Vn enclosure such that the carbon dioxide gas 

contained therein dissolves into the taeat. 

232. The method of Claim 228 further comprising the step of: 
slicing the meat into desired portions. 

233. The method of Claim 228turther comprising the step of: 
packaging the meat in an environment that substantially excludes oxygen. 

234. The method of Claim 229 further comprising the step of: 

adjusting the velocity of the meat V measuring a distance between the 
measuring device and the point of mixing. 

235^ A web for finishing into a packaging tray, comprising: 
a base with a groove defined around the perimeter, 



a plurality of walls connected to the base, and\ 
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at least one flap connected by a hinge to an upper edge of at least one of the 
plurality of walls, wherein the flap contains a tab foldably connected to one edge of 
the flap such that on folding the tab, the tab can fit into the base groove. 

^36^ A packaging tray; comprising: 
a base with a groove defined around the perimeter; 
a plurality of waM connected to the base, and 

at least one flap dpnnected by a hinge to an edge of at least one of the 
plurality of walls, wherein the flap contains a tab folded to create a securing device, 
wherein the tab is fitted wit^n the base groove to. hold the flap in place to form a 
double wall. 

237^ A method of producing webs for finishing into packaging trays, 

comprising the step of: 

forming a web having a base with a groove defined around the perimeter and 
a plurality of walls attached to the\base, the web having at least one flap connected 
by a hinge to an edge of at least We of the plurality of walls, wherein the flap 
contains a tab foldably connected to Skne edge of the flap such that on folding the tab, 
the tab can fit into the base groove to Hold the flap in place to form a double wall. 

238^" A method of packaging, comprising: 

'providing a web for finishing into a packaging tray, the web comprising a 
base with a groove defined around the perVneter, a plurality of walls connected to the 
base, and at least one flap connected by a. hinge to an edge of at least one of the 
plurality of walls, wherein the flap contains^ tab foldably connected to one edge of 
the flap such that on folding the tab, the tab ca\j fit into the base groove, 
folding the tab, and 

folding the flap so that the tab fits into tlA base groove. 

239^ A web for finishing into a packaging^tray, comprising: 
abase, 

a plurality of walls connected to the base, wherein at least a first and second 
wall are connected to each other by a corrugated sectionV and 

at least one flap connected by a hinge to an ettge of at least one of the 
plurality of walls, the flap being foldable to form a double\wall with at least one of 
the plurality of walls. 
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240^A packagii lg tray, comprising: 
a base, 

a plurality of walli connected to the base, wherein at least a first and second 
wall are connected to eachtother by a corrugated section, and 

at least one flap connected by a hinge to an edge of at least one of the 
plurality of walls, the flap b\ng folded to form a double wall with at least one of the 
plurality of walls. 

241. A method of producing webs for finishing into packaging trays, 

comprising'the step of: 

•^forming a web having a\ base, a plurality of walls connected to the base, 
wherein at least a first and second wall are connected to each other by a corrugated 
section, and at least one flap connected by a hinge to an edge of at least one of the 
plurality of walls, the flap being foldable to form a double wall with at least one of 
the plurality of walls. 

242. / A method of packagingWmprising: 
providing for a web having a bak a plurality of walls connected to the base, 

wherein at least a first and second wall kre connected to each other by a corrugated 
section, and at least one flap connected b\ a hinge to an edge of at least one of the 
plurality of walls, the flap being foldable inform a double wall with at least one of 
the plurality of walls 

folding the flaps, and 

bonding the flaps to the walls to form do\ible walls. 

243^- A web for finishing into a packaging tray, comprising: 
'a base, 

a plurality of walls connected to the base, wWein at least a first and second 
wall are connected to each other and to the base to forVi a corner; and 

at least one flap connected by a hinge to anV edge of at least one of the 
plurality of walls, the flap being foldable to form a double wall, the flap having a first 
and second end, with at least one of the ends having a portion shaped to conform to 
the corner when the flap is folded to form the double wall. 



244T 
* abas 



A packaging tray, comprising: 



a base, 
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a plurality of walls connected to the base, wherein at least a first and second 
wall are connected tft each other and to the base to form a corner; and 

at least one Vlap connected by a hinge to an edge of at least one of the 
plurality of walls, ttiAflap being folded at the hinge to form a double wall, the flap 
having a first and secdnd end, with at least one of the ends having a shaped portion 
that conforms to the coLer, the shaped portion being bonded to the corner. 

24>r~ A method of producing webs for finishing into packaging trays, 

comprising the step of: 

forming a web haVing a base, a plurality of walls connected to the base, 
wherein at least a first and Second wall are connected to each other and to the base to 
form a corner; and at least ohe flap connected by a hinge to an edge of at least one of 
the plurality of walls, the flab being foldable to form a double wall, the flap having a 
first and second end, with at lLst one of the ends having a portion shaped to conform 
to the corner when the flap is fMded to form the double wall. 

lAfy^ A method of packaging, comprising: 

providing for a web haviAg a base, a plurality of walls connected to the base, 
wherein at least a first and second wall are connected to each other and to the base to 
form a corner, and at least one flaA connected by a hinge to an edge of at least one of 
the plurality of walls, the flap being foldable to form a double wall, the flap having a 
first and second end, with at least oje of the ends having a portion shaped to conform 
to the corner when the flap is folded \o form the double wall, 

folding the flap to form a double wall, and 

bonding the flap end portion to\the corner 

247. A web for finishing into ^ packaging tray, comprising: 
a base, 

a plurality of walls connected to fye base, wherein at least a first and second 
wall are connected to each other and to the\base; and 

at least one flap connected by a lunge to an edge of at least one of the 
plurality of walls, the flap being foldable, the flap comprising a plurality of planar 
surfaces, wherein at least a first and second Surface join at oblique or perpendicular 
angles to form a reinforcing structure. 
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a base, 
a plurality c 



at least one 
plurality of walls, 



f walls connected to the base, wherein at least a first and second 
wall are connected \o each other and to the base; and 

flap connected by a hinge to an edge of at least one of the 
_ ie flap being foldable, the flap comprising a plurality of planar 
surface's, wherein al least a first and second surface join at oblique or perpendicular 
angles to form a reinforcing structure. 

A meVhod of producing webs for finishing into packaging trays, 

compnsing the step 01 

forming a web having a base, a plurality of walls connected to the base, 
wherein at least a firsthand second wall are connected to each other and to the base; 
and at least one flap connected by a hinge to an edge of at least one of the plurality of 
walls, the flap being fdldable, the flap comprising a plurality of planar surfaces, 
wherein at least a first add second surface join at oblique or perpendicular angles to 
form a reinforcing structur 

A method ofWckaging, comprising: 

providing for a web having a base, a plurality of walls connected to the base, 
wherein at least a first and second wall are connected to each other and to the base; 
and at least one flap connected by a hinge to an edge of at least one of the plurality of 
walls, the flap being foldable\ the flap comprising a plurality of planar surfaces, 
wherein at least a first and secdnd surface join at oblique or perpendicular angles to 
form a reinforcing structure, and' 

folding the flap. 

A method of processing meat, comprising the steps of: 
/providing a meat grinding machine for grinding meat, 
providing a first conduit attached to the meat grinding machine to form a 
stream of meat, 

providing a plurality of conduits\for separating the first stream of meat into a 

plurality of meat streams, 

independently adjusting the velocity or distance traveled of any one of the 

plurality of meat streams, and 

combining the plurality of meat strearns in a second conduit thusly blending 
the first stream of ground meat to form a second, blended meat stream. 
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252. The tWhod of Claim 25 1 further comprising the step of: 
providing a As to substantially fill voids in the conduits. 

253 . The meVhod of Claim 25 1 , further comprising the steps of : 
continuously measuring a composition of the first stream, and 

adjusting the viocity of any one of the plurality of streams according to the 
measured composition of the first stream. 

254. The method of Claim 253, wherein the measured composition is a 
measure of the fat, water\ or protein content of the meat stream. 

255. The methdd of Claim 25 1, wherein the first stream of meat defines a 
first and second zone whlrein each zone has a substantially uniform composition in 
the lateral direction, but thl composition of the first and second zone in a longitudinal 
direction has a first variation and the second blended meat stream defines a third zone 
comprising a blend of the fist and second zone to reduce the variation. 

T^(. An apparatusWor processing meat, comprising: 
a meat grinder for grinding meat, 

a first conduit with a first and a second end, the conduit attached to the meat 
grinder at the first end for transferring a first stream of ground meat from the first end 
to the second end, 

a plurality of conduits vVith respective first and second ends, the first end of 
each of the plurality of conduit\ attached to the first conduit thusly separating the 
first stream of ground meat int\the plurality of conduits forming a plurality of 

streams of ground meat, and 

a second conduit for attachW the second ends of each of the plurality of 
conduits to the second conduit for combining the plurality of ground meat streams, 
wherein the velocity or distance trave^d of any one of the plurality of meat streams 
is independently adjustable. 

257. The apparatus of Claim 25o\ further comprising: 

a measuring device for measuring aWposition of the first stream of ground 
meat and adjusting the velocity of any one of^he plurality of meat streams according 
to the measured composition. 
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258. The niethod of Claim 256, wherein the first stream of meat defines a 
first and second zone! wherein each zone has a substantially uniform composition in 
the lateral direction, bht the composition of the first and second zone in a longitudinal 
direction has a first vamation and the second blended meat stream defines a third zone 
comprising a blend of tpe first and second zones with a reduced variation. 

A method! for processing meat, comprising the steps of: 
providing a substantially enclosed conduit, the conduit containing equipment 
for assembling a web in\o a finished tray and equipment for loading goods into the 
tray, 

providing for a puitge gas to fill the conduit, 
loading goods ontolan assembled tray, and 
sealing the tray with goods to form a sealed package. 

260. The method bf Claim 259, further comprising the step of: 
purging the conduit tb less than 1000 parts per million of oxygen. 

261. The method of Claim 259, wherein the conduit further contains a web 
forming apparatus for transferring the empty web to the conduit without substantially 
introducing oxygen to the conduit. 

262. The method of Claim 259, further comprising the step of: 
transferring the sealed pkckage to ambient atmosphere without substantially 

introducing oxygen to the conduir 

263. The method of Clai^i 259, further comprising the step of: 
storing the sealed tray at a temperature of lower than 40 degrees Fahrenheit. 

264< / ^ An apparatus for processing meat, comprising: 
/a substantially enclosed conduit 

equipment for assembling a w^b into a finished tray contained within the 
conduit, 

equipment for loading goods int^ the tray contained within the conduit, 
wherein the conduit is purged with a gas. 
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265. The apparatus of Claim 264, further comprising: 

equipment for forming V web and transferring the web to the conduit without 
substantially introducing oxygemto the conduit. 
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